DINNERMEN U

SNACKS & APPS

Local Toast - Swamp Rabbit Stecca toast points topped with Chef’s daily creation - 10

Papas Bravas - golden fried potatoes drizzled with roasted red pepper-cashew Romesco and a smoky, spicy
aioli -10
Rip it and Dip it — fresh baked house Naan bread served with a trio of dips:

white cheddar pimento cheese with pepper jelly, lemon-whipped Greek yogurt drizzled with house chili crisp
honey-oil, and our smooth and silky hummus - 12

Beets by K - organic beets roasted and flash fried. Served with TK sauce— 9

Sticky Chicken - hot sweet ‘n crispy Springer Mountain chicken bites generously glazed with KS honey
Sriracha & sesame seed garnish. Served with Asian slaw and house coconut ranch — 13

Fennel Ricotta Meatballs - house-made pork & beef balls steeped in marinara, served over Hurricane Creek
Truckers Favorite grits and topped with aged parmesan — 12

Shrimp Fritz - pan seared shrimp in low country bacon-tomato gravy served over crispy-creamy fried
Hurricane Creek Grit Stix - 14

PLATES

Southern Tomato Pie - served with a salad of spinach tossed in a poppyseed vinaigrette, cashews, Parmesan,
apples, and green onion -18

Chicken Bog Risotto - braised pulled chicken, house made sage sausage and creamy Arborio rice topped
with scallions and crispy tobacco onions-22

Salmon Banh Mi Bowl** - sesame-soy Grilled Atlantic Salmon served atop a big bowl of greens, rice
noodles, Asian slaw, bean sprouts, purple cabbage, fresh herbs, sesame seed garnish and topped with
roasted peanuts - 24

Gnudi with Sunday Sauce - fresh ricotta dumplings with tomato-braised short rib sauce served with a
side of toasted Swamp Rabbit Stecca - 23

Fish & Chips - fresh Carolina Classics Catfish marinated in buttermilk and fried. Served with house-cut
fries, our classic slaw & house-made tartar sauce - 20

Cracklin’ Chicken Thighs - collard greens, roasted vegetable mac and cheese, magic dust - 22

Scampi- pan seared shrimp, cilantro-lime butter, chilies, tomatoes, garlic and parmesan over spaghetti and
zucchini noodles with grilled Swamp Rabbit Stecca bread - 25

Pork Rib Chop** —pan seared and oven finished with caramelized apple, onion and smoked bacon
compote, short rib pan gravy, sweet potato whip, and skillet veggie hash - 27

Carolina Catfish - Carolina Classics Catfish, Asian BBQ glaze, spicy peach melt, collards and grits- 24

NY Strip **- chargrilled 120z NY Strip, house veggie hash, smashed Yukon golds &
short rib pan gravy - 35

*Add Surf! - seared shrimp and bourbon maple-bacon compound butter - 8

**Consuming raw or under-cooked meats may increase your risk of food borne iliness
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SALADS &SANDS

Farmers Market Salad - greens, veggies, feta cheese, almonds and raisins - 13/7*

Holly Salad - fresh spinach tossed with red wine poppy vinaigrette and finished with roasted
cashews, granny smith apples, green onions & parmesan cheese- 12/6*

*Add salad protein: chicken-grilled or fried (7), seared shrimp (7), pulled pork (7), fried tofu (6),
grilled salmon (11)
The Burger**- 8oz hand pattied beef, American cheese, lettuce, tomato, onion & house pickles — 16

Veggie Smash Burger - seared double veggie smash patties, American Cheese, caramelized onions,
house-made zucchini pickles and comeback sauce - 15

The Shrimp Burger - simply shrimp, parmesan and spices. Served with lettuce, tomato, onion & TK sauce -
17

*Add local farm egg (2), Applewood smoked bacon (2.5), Gluten Free Bun (3) or substitute Violife Vegan
Cheese (2)!

PIZZA

Gluten Free Crust (35) or Violife Vegan Cheese ($3)

Cheesy - our house red sauce and mozzarella - 14
Garlic - garlic, red sauce, tomatoes, mozzarella and oregano - 15
Roni - uncured pepperoni, red sauce, and mozzarella - 16

Super Greens - white pie with spinach, arugula, garlic, parmesan, and mozzarella, topped with crispy kale and
fresh ricotta - 17

Meatball Pie - white pie with house-made meatballs, fresh tomatoes, ricotta and parmesan cheeses. drizzled
with house red sauce - 20

Chicken Napoleon -white pie with basil pistachio pesto roasted chicken, roasted red bell peppers, and ricotta
cheese, topped with pistachio dust. - 20

S&P - our house red sauce, mozzarella, fresh Italian sausage and roasted red peppers - 17
Salad Pizza - garlic pie topped with arugula, feta, & sunflower seeds tossed in Italian ranch vinaigrette - 17

Summer Veggie - white pie with zucchini, tomatoes, red onions, sweet white corn, house pickled banana
peppers, mozzarella & goat cheese and fresh basil - 18

SIDES
small farmers - 7
small holly Salad - 6
fresh cut house fries - 5.50
roasted vegetable mac & cheese - 6
collards and sweet onions - 4.50
sweet potato whip - 4.50
Hurricane Creek grits - 4.25
yukon mash & gravy -5
skillet veggie hash - 4.50
jalapeno slaw - 4.25
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